
 
 
 
 
 

Harlan Estate Wine Dinner 
September 16, 2021 

 
 

CANAPES 
 

Tuna, Peach, Summer Beans 
Corn Blini, Caviar, Crème Fraîche 

Oysters, Cucumber Granita, Finger Lime 
Scallion Panisse, Pepper Condiment 

 
Krug, Grand Cuvee, Champagne, France, NV 

 
 
 

FIRST COURSE 
Lamb Carpaccio 

mustard seed, pecorino sphere, mizuna 
 

Harlan Estate, “The Maiden,” Napa Valley, CA, USA, 2013 
 
 
 

SECOND COURSE 
Dry Aged Duck Breast 

crispy rillette, preserved cherry, red onion marmalade 
 
 
 

THIRD COURSE 
American Wagyu Strip Steak 

Beef Cheek Wellington 
foie gras, wild mushroom, potato purée 

 
 
 

DESSERT 
Fiddlehead Tomme 

fig mosaic, hazelnut 
 

With Second Course, Entrée and Dessert:  
Harlan Estate, Estate, Cabernet Sauvignon, Napa Valley, CA, USA, 2016, 2006, 1996 

 


